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Chapter ATCP 70
FOOD PROCESSING PLANTS

Subchapter| — Scope and Definitions ATCP 70.15 Facilities and equipment; cleaning.
ATCP 70.01 Scope. ATCP 70.16 Food packages used in canning operations.
ATCP 70.02 Definitions. ATCP 70.17 Handling raw agricultural commaodities and by—products.
Subchapter Il — General Requirements Subchapter IV — Fish Processing Plants; Supplementary Requiments
ATCP 70.03 Food processing plants; licensing; fees. ATCP 70.18 General.
ATCP 70.04 Construction and maintenance. ATCP 70.185 HACCP plan.
ATCP 70.05  Personnel standards. ATCP 70.19 Raw materials; preparation.
ATCP 70.06  Equipment and utensils. ATCP 70.20 Fish processing operations and controls.
ATCP 70.07 Water_supply ATCP 70.21 Smoked fish processing.
ATCP 70.08  Food ingredients. ATCP 70.22 Labeling and sale of smoked fish.
ATCP 70.09 Food handling and storage. ATCP 70.225 Caviar processing.
ATCP 70.10 Food packages.
ATCP 70.1 Sanitizers and sanitizing methods. Subchapter V — Bottling Establishments; Supplementary Requements
ATCP 70.15 Ready-to—eat foods; reporting pathogens and toxins. ATCP 70.23  General.
. . ) ATCP 70.24  Automatic bottle washing.

Subchapter Ill — Canning Operations; Supplementary Requiements ATCP 70.25 Returnable and single-service bottles.
ATCP 70.12  General. ) ) ~ ATCP 70.26  Product sampling; recordkeeping; reports.
ATCP 70.13 Thermally processed low-acid foods packaged in hermetically

sealedcontainers. Subchapter VI — Effect of Rules on Local Ordinances
ATCP 70.14 Acidified foods. ATCP 70.27  Effect of rules on local ordinances.

Note: Chapter Ag 40 as it existed on October 31, 1989, was repealed and a neW(8m) “Cold—processsmoked fish” or “cold—processmoke
chapterAg 40 was createdfefctive November 1, 1989; Chapter Ag 40 was renumg ovoredfish” means fish which is treated wigmoke or smoke
beredch. ATCP 70 under s. 13.93 (2m) (b) 1., Stats., Regisfmil, 1993, No. 448. ; R -

erede unaers (em) (®) ats. Regiagen ° flavoring to give it a smoked flavpbut which is not fully cooked
or heat treated to coagulate protein in fish loin muscle.

(9) “Confectionary” means any place where carfdyit, nut
ATCP 70.01 Scope. This chapter applies to all fouio- meatsor any other food product is manufactured, coated or filled

cessingplants as defined under sST@P 70.02 (17), regardless ofw'th sac?‘ha.r ine substance; f,(,) rsale as fO(.Jd'. .
whetherthe food processing plant is subject to licensing uader__ (9mM) “Critical control point” means a point in food processing

Subchapter| — Scope and Definitions

97.29,Stats., or this chapter at which a failure to monitor a food safety variable such as pH,
History: Cr. RegisterOctobey 1989, No. 406, &f11-1-89. temperaturetime, or water activityay), or a failure to control any
food safety variable within critical limits or according to specific
ATCP 70.02 Definitions. As used in this chapter: criteria, may result in an unacceptable food safety risk hazing
(1) “Alcohol beverage” means an alcohol beveragaedined potent|a‘lllyadverse |n3pact on human heglth. .
in s. 125.02 (1), Stats. (10) “Department’means the state ofig¢onsin department

(2) “Approved sanitizer” means a substance or compoun%f agriculture, trade and consumer protection.

approvedby the department for the sanitizing of equipment or (11) “EQuipment” means an implement, vessel, machine or
utensilsunder s. ACP 70.1 (4). apparatusother than a utensil, which has one or more food contact

3) “Bakery” | here bread K tsun‘acesand isused in the handling or processing of food at a food
(3) “Bakery" means any place where bread, crackers, pas aﬁ%cessingalant. “Equipment” includes C-I-P systems.

pies, or any other food product for which flour or meal is the pri — . .
cipal ingredient, are baked, cooked or dried, or prepared or mi>%eo(12). Fish” means any kind of fresh or salt water fish, of sea
00d, without limitation.

for baking, cooking or drying, for sale as food. - . ., )
(4) “Bottle” means the immediate package or container in (12m) “Fish processing plant” means a food processing plant

which bottled drinking watersoda water beverage or alcoheir  Which produces processed fish or fish products.
erageis sold or distributed for consumption. “Bottle” includes a (13) “Food” means:
bottle cap or other seal for a bottle. (a) Articles used for food or drink by persons.

(5) “Bottled drinking water” means all water packaged in (b) Chewing gum.
bottlesor similar containers ansbld or distributed for drinking  (c) Articles usedor components of matters specified in pars.
purposes:Bottled drinking water” includes distilled waterte  (a) and (b).
sianwater spring water and mineral waterhether carbonated or (14 “Food contact surface” means any surface of equipment,
uncarbonated. utensilsor food packages with which food normally comes in

(6) “Bottling establishment” means aplace where drinking directcontact, or from which materials may drain, drip or cther
water,soda water beverage or alcohol beverage is manufactuvgge be drawn into food.
or bottled for sale.“Bottling establishment” does not include a (15) “Food package” means the immediatentainer in which
retail establishment engaged in fieparation and sale of bever food is sold or shipped from a food processing plant. “Food-pack
ages undealicense issued under s. 125.26, Stats., or a restaurgié” includes a bulk container or shipping container which has
permitor other permit issued under s. 50.51, Stats. oneor more food contact surfaces.

(7) “C-I1-Psystem” means equipment which is designed; con (16) “Food processing” means the manufacture or prepara
structed and installed to be cleaned in place by the internal eircyjan of food for sale through the process of canning, extracting,
tion of cleaning and sanitizingplutions onto product contact sur fermenting, distilling, pickling, freezing, baking, drying, smok
faces. ing, grinding, cutting, mixing, coating, sfirfg, packing, bottling

(8) “Canning” means the preservation and packaging or packaging, or through any other treatment or preservatien pro
hermeticallysealed containers of low-acid or acidified foods. cess.“Food processingincludes the activities of a bakegon
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fectionary or bottling establishment, and also includes the receidim botulinumtoxins. “Potentially hazardous food” doest
andsalvaging of distressed food for sale or use as food. “Foed pireclude any of the following:

cessing"does not include any of the following: (@) An air cooled hard boiled egg with shell intact.
(a) Activities coveredinder a dairy plant license issued under (b) A food with a water activity (3 value of 0.85 or less.

$.97.20, S.t"?‘t.s' . (c) A foodwith a hydrogen ion concentration (pH) of 4.6 or
(b) Activities covered under a meat or poultry eStab"ShmeBEIowwhen measured at 7B (24°C.).

licenseissued under s. 97.42, Stats. ) . .
(d) Afood, in a hermetically sealed package, that is commer

(c) The retail preparation and processing of meals for sal ; S . o
directly to consumers or througiending machines if the prepara%%ngrf(;ﬂg%s;?g otfﬁ(i)hr:‘i\rlgr?rgag?jlgtgpa ngrzgeéicé?rlibsﬁggw
tion and processing is covered under a restaurant permit or ottfef s 9 i 9 :
permitissued under s. 254.64, Stats. (22m) “Processedish” means fish that is processed or-pre

(d) Activities inspected by the federal department of agricuf€rvedfor humanconsumption by means of smoking, curing -salt
ture under 21 USC 451 to 695 and 21 USC 1031 to 1056.  ing, drying, marinating, pickling, fermenting or related processes.

(e) The extraction of honey from the comb, or the productioertrr? csesgreéflljsgo dlosecs) rn7%t ﬂclude fish processedaacordance
andsale of raw honey or raw bee products by a beekeeper ) ) T

() The washing@nd packaging of fresh fruits and vegetables d(22n)h“Reduced ogygen packaginlg” mzans pﬁckggit”@t
if the fruits and vegetables are ndterwise processed at the pack'€duceshe amount obxygen in a package by mechanically-eva
agingestablishment. cuatingthe oxygengdisplacing the oxygen with another gas or

(g) The receipt and salvaging of distressed food for sale or ﬁmbinationof gases, or otherwise controlling the oxygentent

asfood if the food is received, salvaged and used solely by a ch 2 package to a level below the level of 21% normally fannd

i : w P
tableorganization and if contributions to the charitablgamiza- e surroundingatmosphere. “Reduced oxygen packaging

tion are deductible by corporations in computing metome includes altered atmosphere, modified atmosphere, controlled
unders. 71.26 (2) (a), Stats. atmospherelow oxygen and vacuum packaging.

(17) “Food processing plant’ means any place where food (23) “Safe temperatures” means one of the following:
processingis conducted. “Food processingant” does not (a) Temperatures at or above 2#0(60°C.) for potentially
includeany establishment subject to the requirements of s. 97.8@zardouseated foods.

Stats.,or any restaurant ather establishment holding a permit (p) Temperatures at or below %R (5°C.) for potentially haz
unders. 50.51, Stats,, to the extent that the activities obtitab  5rqousrefrigerated foods, except as provided under (Gir
lishmentare covered by s. 97.30, Stats., or the permit under s

50.51,Stats. fish or fish products.

(17m) "Hazard analysis and critical contrgioint plan” or .
“HACCP plan” means a food processing plan under which afo?ld (d) Temperatures at or below’® (-17°C.) for potentially
azardousdrozen foods.

processinglant operator &ctively prevents food safetyazards _
by monitoring food safety variables at critical control points, and (24) “Salt content” or “salt in the water phase,” means the per

‘(c) Temperatures at or below 38 (3.4°C.) for refrigerated

by controlling those variables within critical limits. centsalt (sodium chloride) as determinedtbg method described
(l7n) “Hot—processmoked fish” Of‘hot—process smoke fla in sectionsl8.034 and 18.035 of thefiofal methods of analysis,
voredfish” means fish that is all of the following: multiplied by 100 and divided by the percent salt (sodium chlo

a) Fully cooked or heat treated, or sold or represented as bei§§) PIUS the percent moisture in the finished product as-deter
ful|§/ )cook?e/d or heat treated. P rﬁﬁed by the method described in section 24.002 of tfieiaf

(b) Treated with smoke or smoke flavoring to give it a smoké@ethc’dwf arllgly5|s. )
flavor. (25) “Sanitize” means to destroy pathogens and other micro

(18) “Ingredientwater” means water used by a food procesrdanismsfo the maximum practicable extent, by the application
ing plant as an ingredient for food. of an approved sanitizer or sanitizing method to food contact sur

(19) “Loin muscle” means the longitudinguarter of the facesof equipment, utensils or food packages which are otherwise

. h o c(l}ean.
greatlateral muscle of a fish, freed from skin, scales, visible bloo e . . )
clots, bones, gills and viscera and from the nonstriated part of such(26) “Single servicearticle” means any utensil or food pack

muscle,which part is known anatomically as the median superftge.or any part of a utensil or food package, which is designed to
cial muscle. beused only once prior to disposal.

(20) “Official methodsof analysis” means thefafial meth (27) “Smokedfish” means any food obtained lsybjecting
odsof analysisof the association of fi¢ial analytical chemists, freshfish, frozen fish, dried fish or cured fish to the direct action
fourteenthedition (1984). of smoke or smoke flavpwhether by burning wood or a similar

Note: Those portions of the fi¢ial methods of analysis cited this chapter are  burning material, or by applying a smoke—flavored solution, for

on file with the department, the secretary of state and the revisor of statutes. The GHR pri i i mok
pletevolume of oficial methods of analysis may be obtained frive association of . primary purpose of imparting the flavor and color of s e

offipial analytical chemists, 111 North Nineteenth Street, Suite 210, Arlingtoir; vV T1SN.

ginia 22209. _ . (28) “Sodawater beverage” means all beveragesimonly
(21) “Operationswater” means water which is used by a fooflnown as soft drinks or soda waterhether carbonated, uncarbo

processingplant for cleaning equipment and utensiisndwash  nated, sweetened oflavored.“Soda water beverage” does not

ing, or other cleaning or sanitizing purposes. include alcohol beverages.

(22) “Potentially hazardous food” means a natural or-pro (29) “Utensil” means dand-held or similarly portable con

cessedood, consisting wholly or in part of milk, milk products, taineror device, such as a tong, spatula, strainer or sedtph
eggs,meat, poultryfish, shellfish, edible crustacea, or otfesds hasone or mordood contact surfaces and is used in the processing

of animal origin, or consisting wholly or jpart of heat-treated ; : «
foodsof plant origin, raw seed sprouts, cut melon, or any gar% handling of food a& food processing plant. “Utensil” does not

g L . . ludea food package.
andoil mixture, which is capable of supporting the rapid and pr cl ;

. . - - . ; . History: Cr. Register October 1989, No. 406, éf 11-1-89 cr. (8m), (9m),
gressivegrowth of infectious or toxigenic micragainisms, the (17m),(1y7n), (22n),gam. (12m), (16) (c), (20)and recr(22), (23), Re(gist)e,épr”,)

growth of Clostridium botulinumor the production o€lostri-  1996,No. 484, ef 5-1-96
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Subchapter Il — General Requirements deniesthe license application, the department shall notify the
applicant,in writing, of the reasons for the denial. Except as pro
ATCP 70.03 Food processing plants; licensing:; vided under sub. (5), the department may conditionally grant a

fees. (1) LICENSEREQUIRED. Except as provided under sub. (7)licenseapplication byissuing a temporary license under sub. (4).
no person may operate a food processing plant without a valid(4) TEMPORARYLICENSE. (a) The department may issue a-tem
licenseissued by the department for that food processing plasdrarylicense, for a period not to exceed 40 business gays}
unders. 97.29, Stats. A food processing plant license expiresiag final action on an application for an annual food processing
March 31 annually A license is not transferable between persofgant license. Thedepartment shall grant or deny the annual
or food processing plants. licenseapplication before the temporary license expires. If the

(2) LicenseappLicATION. Application for an annual food pro departmentlenies an annual license application before the-appli
cessingplant license shall be made on a fopnovided by the cant'stemporary license expirethe temporary license is auto
departmentThe application shall includapplicable fees required matically terminated when the applicant receives written natice
underthis section. the denial.

(2m) ANNUAL LICENSEFEE. An applicant for a foogrocessing (b) The holder of a temporary license mat procure farm
plantlicense shall pay an annual licerise. Except as provided productsfrom producers, exceps specifically authorized by the
in sub. (2n), the fee amount is as follows: departmentn writing. The department may not authorize a food

(a) For a food processing plant that has an annual producti@i@cessingplant operator tprocure farm products from produc
of at least $25,000 but less than $250,000, and is engagesl in €rs unless the food processing plant operammplies with s.
cessingpotentially hazardous food or in canning, an annu&P0.03,Stats.
licensefee of $326. Note: 2001 Ws. Act 16 repealed s. 100.03, Stats.

(b) For a food processing plant that has an annual production(c) The holder of a temporafigense acquires no license rights
of at least $250,000 and is engaged in processing potentially Hgyondthoseconferred by the temporary license. A temporary
ardousfood or in canning, an annual license fee of $685. licensemay not be issued in response to a renewal applidagion

(c) For a food processing plant that has an annual productf§ holder of an existing license. ,
of at least $25,000 but less than $250,000, and is not engaged ifP) PRE-LICENSEINSPECTION. The department may inspect a
processingpotentially hazardous food or in canning, an annuf@od processing plant, as the department deems necessfare
licensefee of $131. issuinga license for the food processing plant. Department
(d) For a food processing plant that has an annual product/8gY Not issue a license or temporary license for a new food pro
of at least $250,000, and is not engaged in processing potentigfiySingplant until the departmespects the new food process
hazardougood or in canning, an annual license fee of $424. N plant for compliance with this chaptér previously licensed

. food processing plant is not considered a new food processing
of I(ees) s':tg;g ;Oz%do%'g Cg?éﬂ%g;ﬂitehnagehgse%r} gggual prOdUCtkﬁﬁntunder this subsection solely because of a change of owner

ship,or solely because of alterations in the food processing plant.
(2n) CANNING OPERATIONS;LICENSEFEE SURCHARGE. If a food

processingplant is engaged in canning operations and dras O$\16/-3L Ei’;n& S#EZESZ'OQ?;;?;ZATEN OFSL'EEZS; ?g\;\loDll-e a
annualproductionof $25,000 or more, the operator shall payag . p Y derBusp

- : cense,or impose conditions on a license as provided under s.
ﬁgg#sagflggnusnedf;e si%rlc(r?rﬁff $261, which shall be added to th 3.06(7) and (8), Stats. Except as otherwm®vided by statute

Note: The treatment of subs. (2m) and (2n) first applies to applications for n / r“"?' the suspension or revocation of a license shall comibly
licensesthat are filed on or after February 1, 1998 and to renewals of food procesdiig prior notice requirements of s. 227.51, Stats.
plantlicenses which expire on March 31, 1998. _ (7) LicENsEEXEMPTIONS. A food processing plant license is
(2r) RenspecTioNrEE. (@) If the department reinspectoad ot required under s. 97.29, Stats., or this section for:

processinglant because the department has found a violation of . . L .
ch.97, Stats., or this chapter on a regularly scheduled inspection(a) A retail food establishment which is engageébod pro

the department shall chge the food processing plant operator thgessmgf all of Fhe f°”°W'”9 apply: o

reinspectionfee specified under pa(b). A reinspection fee is 1. The retaifood establishment is licensed by the department

payablewhen the reinspection is completed, and is due upon wiihders. 97.30, Stats., or by an ageity, village or county under

ten demand from the department. The departnmeay issue a SS-97.30 and 97.41, Stats.

demandor payment when issues a license renewal application 2. Wholesaleeceipts from food processing operations at the

form to a food processing plant operator retail food establishment comprise no more than 25% of gross
(b) The reinspection fee required under. gay is adollows: ~annualfood sales fronthe retail food establishment. If a licensed

1. For a food processing plahat has an annual productionreta”fOOd establishment is also licensed as a dairy plant under s.

of less than $250,000, and is engaged in processing potentidify20 Stats., or as a meat establishment under s. 9%tass.,
hazardougood or in canning, the reinspection fee is $209. ~ Salesof dairy or meat products processed at the establishment

2. For a food processing plahtat has an annual productionshallbe excluded from the calculatiofifood sales receipts under

of at least $250,000, and is engaged in processing potentially thES SUbd'V'S'On,' . ) ) )
ardousfood or in canning, the reinspection fee is $431. 3. The retail food establishment is not engaigechnning or

3. For a food processing plathiat has an annual productionProductionof processed fish. _ o
of less than $250,000, andhist engaged in processing potentially (b) A restaurant holding a permit under s. 503ats., if either
hazardousgood or in canning, the reinspection fee is $123.  of the following applies:

4. For a food processing plaihiat has an annual production 1. The restaurant does not process food for wholesale dis
of $250,000 or more, and is not engaged in processing potentifipution, and is not engaged in canning or production of pro
hazardougood or in canning, the reinspection fee is $400.  cessedish.

5. For a food processing plaifitat has an annual production 2. The restauraris licensed as a retail food establishment,

of less than $25,000 the reinspection fee is $49. andis exempt from licensing as a food procesgitagt under par
(3) ACTION ON LICENSE APPLICATION. The department shall (a).
grantor deny a license application within 40 business ddigs (c) Foodprocessing operations conducted at a dairy plant

the department receives a complete application. If the departmbegnsedunder s. 97.20, Stats., if both of the following apply:
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1. Receiptdrom non-dairy food processing operations at that (b) There shall be not less than 20 foot candles|(8)®f illu-
location comprise no more than 25% of gr@s®ual dairy and minationon all processing surfaces. On surfaces used to inspect

non-dairyfood sales from that location. washedreturnable food packages prior to repackaging, there shall
2. The dairy plant is not engaged in canning foods other thBf not less than 100 foot candles (1075 lux) of illumination.
dairy products, or in production of processed fish. (c) Except as provideid par (b), the interior of a food process

(d) Food processing operations conducted at a meat establ{g Plant shall be illuminated to the following levels measured 3
ment, by the operator of the meat establishment, if all of the fdeet from the floor:
lowing apply: 1. Not less than 20 foot candles (215 lux) in processing areas,

1. The meat establishment is licensed under s. 97.42, St?gp,ipment and utensil cleaning areas, handwashing areas-and toi
or inspected under 21 USC 71 et seq. or 21 USC 451 et seq. /€t aréas.

2. Receiptdrom non—-meat food processing operations at that 2 Not less than 10 foot candles (108 lix)food storage
location comprise no mor¢ghan 25% of gross annual meat and€aS- o
non-meafood sales from that location. (6) VENTILATIO.N. There shall be adeqyate ventllatloralh

3. The meat establishment is not engaged in canning foggasvhere food is processed or handled, imedas where equip

otherthan meat or meat products, asdot engaged in production ment or utensils are cleaned or sanitizew] in all dressing rooms,
of processed fish. lockerrooms, toilet roomsemployee break rooms, and garbage

History: Cr. RegisterOctobey 1989, No. 406ef. 11-1-89am. (1) and (2), or  ©F Fubbish storage areasenilation shall be adequate to remove
(2m), (2n) and (2r), Registedanuary1998, No. 505, €f2-1-98;CR 05-044: am. €xcessiveheat, steam, condensation, vapors, obnoxious odors,
(2), (2m), (2n), (2r), and (3) Register December 2005 No. 600, eff. 1-1-06.  smokeand fumes. ®htilation systemshall be positioned so that

exhaustair is not vented onto exposed food, or onto clean food

ATCP 70.04 Construction and maintenance.  packages, equipment or utensils. Intékesshall be equipped
(1) CoNSTRUCTION AND MAINTENANCE; GENERAL. Buildings, with filters that are readilyemovable for cleaning and replace
facilities and equipment used in the operation of a fm@atessing ment. Intake filtersshall be capable of removing at least 85% of
plantshall be of sound construction, and shall be capable of bepayticulatematter that is 5 microrn® lager in size. Exhaust fans,
maintainedin a clean and sanitary conditiohhe interior and intakefans, ventilation ducts and filters shall be kelpan and in
exteriorportions of &ood processing plant, and the premises ogoodrepait and shall be screenedlouvered to prevent contami
which the food processing plai# located, shall be kept free ofnationof food by dust, dirt, insects or other contaminanentié-
unhealthfulor unsanitary conditions, and shall be maintaiimed tion systems, if used to ventilate any area of a food processing
compliancewith this chapter plantwhere exposed potentially hazardous food is handled, shall

(2) FLOORSWALLS AND CEILINGS. Floors, walls and ceilings in P& capable of maintaining positive pressures in that area.
a food processinglant shall be kept clean and in good repair (7) TolLETFACILITIES. (&) A suficient number of sanitary toi
Floors,walls and ceilings in processing areas, toilet rooms, al&isto accommodate all employees, in accordance with applicable
areasused for the cleaning or storage of equipment or utensi@teand local regulations, shall be provided in convenient loca
shall be constructed of smooth, impervicarsd easily cleanable tions.Toilet rooms shall be completely enclosed, well-lighaed
materials This does not prohibit the use of easily cleanable anteguippedwith tight-fitting, self-closing doors.dilet rooms and
slip floors. Walls and ceilings in processing areas shall be ligfiktures shall be easily cleanable, and shall be lon and in
colored.A food processing plant constructed or altered in amagoodrepair Toilet rooms constructed, substantially reconstructed
nerwhich changes the dimensions of a procesaiag after June Or extensively altered after June 30, 1989:

30, 1989 shall conform to the following requirements: 1. Shall be separately vented to the outside;
(a) The junctions of walls and floors in processing areas shall 2. Shall be equipped with an exhaust fan capable of creating
be coved to facilitate cleaning. anegative pressure within the toilet facility; and

(b) Floors which are waterflushed for cleaning, or on which 3. Shall not open directly into a food processing area.
wateror fluid wastes are disctyed, shall have an adequate Rum () Handwashing facilities shall be locateddinadjacent to
ber of floor drains and be adequately sloped to ensure prop&fery toilet room. Handwashing facilities shaticlude hot and
drainageto the floor drains. cold running watersoap in a soap dispensanda sanitary single—

(c) An adequate number of service sinks or curbed floor draissrvicemeans of drying the hands. A sign directing employees to
shall be provided for use in the cleaning of mops or wet floowashtheir hands shall be prominently posted in every toilet room
cleaningtools, and for thelisposal of mop water or similar wastesusedby employees. lhandwashing facilities are installed after

(3) PROCESSINGAREA SEPARATED. Within a food processing June 30, 1989, the facilities shall comply with the following
plant, food processing areas shall be separated by partition or/§8uirements:
locatedat anadequate distance from other operations which may 1. The facility shall be served by hot and cold running water
contaminateunpackaged food, so that contamination feeef providedthrough amixing valve or combination faucet, or by
tively precluded. No processing may be conductexdrimom used potabletempered water
asliving or sleeping quarters. If a food processing area shares one2. Faucets shall be of a type which is not hand-operated. If
or more walls with adjacent living or sleeping quarters, processiagelf-closing, slow—closing or metering faucet is used f#mtet
operationsshall be separated frothe adjacent living or sleeping shall provide a flow of water for at least 15 seconds without the
quartersby a tight-fitting, self-closing door needto reactivate the faucet.

(4) DoorsanD winpows. Doors,windows, skylights, tran (c) An easily cleanable covered trash receptacle aratlan
somsand other openings to the outside shall be tight-fitting, fregiatesupply of toilet tissue shall be available in every toilet room
of breaks, and &fctively screened or protected against the entgt all times.
of rodents, insects, birds anther animals. External doors, other (g) | ocker AND LINEN FACILITIES. Lockers orcomparable
thanoverhead doors in delivery areas, shalkelf-closing. Exter fagjjities shall be provided for clothing and similar personal items
nal doors shall be kept closed when not in use. of employees. Personal clothing and other personal itg#ms

(5) LicHTING. (a) Lighting in every area of a food processingmployeeshall not be stored in food processing or food storage
plant,whether natural or artificial, shall be Bafent for the pur  areaspr in areasvhere food packages, equipment or utensils are
posefor which the area is used. Artificial lights in processing areateanedor stored. Protective clothing worn during processing
shall beequippedwith protective shields or shatter resistant bulbshallbe stored in an orderly asdnitary manneSoiled linen and
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clothing shall bekept in non—absorbent containers or laundry baghall be designed, installed and maintained to prevent backflow
until removed for laundering. Soiled linen and clothing shall Heacksiphonagand cross—connections.
removedas often as necessary to prevent unsanitary conditionsNote: Plumbing and plumbing fixtures are subject to the requirements of chs.

Comm38L1 to 87, enforced by the department of commerce.

(9) HANDWASHING FACILITIES FOR PROCESSINGAREAS. (a) 13) G Garb nd ref
Handwashingsinks with available hot and cold runnimgter .'Sllln)ot bAeRgl?gEe/tiNgac?(:EFrlquSEI;tls?r?iAr\Léro ?1 p ggfgo"é rogeléz%
shallbe provided for use by all persons working in food proces%h W umu : u P Ing
ing areas. The sinks shall be conveniently located for use, aiant- Garbage and refuse shall be removed as often as necessary
shallbe kept in a clean and sanitary condition. A supply of sopmaintain the premises in a clean and sanitary condition. Gar
or detegent,and sanitary single-service means for drying hanggdestorage areas shall be constructed and maintained so that
shallbe kept available at the sink. If disposable towels are usagey do not attract or harbor insects, rodents or other animals. Gar
aclean, covered wasteceptacle shall be provided for their-dis °23¢and refuse shall be held in durable, leakproof, easily clean
posal ! able,and pest-resistant containers. Containers beatept cov

' . S . . eredwith tight—fitting lids, and shall be cleaned when necessary
(b) A handwashing sink installed under this subsection aftgy prevent insanitary conditions. Garbage and refuse shall not be
June30, 1989, shall: _ burnedon the premises, except in compliance \sitite and local

1. Be located in the processing area; laws. Garbage and refuse shall not be burned on the premises if

2. Be served by hot and cold running water provided throu@hlmlng may contaminate food.
a mixing valve or combinatiorfiaucet, or by potable tempered (14) ConTroLoOFPESTS. Effective measures shall be taken, as
water;and necessaryto control insects, rodents and otpests in a food pro

3. Be of a type which is ndtand operated. If a self-closing,cessingplant.Pesticides and other hazardous substances shall not
slow—closingor metering faucet is used, that faucet shall providie stored orused in a manner which may contaminate food, or
aflow of water for at least 15 seconds without the need to reatihich may constitute a hazard émployees or the public. Pes
vatethe faucet. ticidesshall notbe stored, handled or used in a manner incensis

(10) CLEANING FACILITIES. (@) If equipment, utensils or food tentwllth la.b.el directions, or in a negllgent manner
packagesare cleaned asanitized manuallithe food Processing oy mrce 26, Pesiciies amist be registered ot usc by the U5, arvirenmental protec
plantshall be equipped witivash and rinse sinks which are sulittion agency or by the department.
ablefor all manual cleaning and sanitizing operations. Sinks shall (15) ConsTRUCTION;PLAN REVIEW. Before a food processing
be conveniently located and adequate in numBach sinkshall plant is constructed, substantialhgconstructed or extensively
be constructed of stainless steel or other approved materials. Eagbred,the operator ofhe food processing plant shall notify the
sink shall have at least 2 compartments. A sink installed after Jufgartmenin writing. Plans and specifications for thenstrue
30, 1989 shall have at least 3 compartments for washing, rinsiigh, conversion or alteration may be submitted to the department
andsanitizing equipment and utensils. for reviewbefore the work is begun. Plans and specifications shall
(b) Every sink compartment shall begaenough to accom be available for review by the department upon request.
modatethe immersion of at least 50% of theglestitem to be  (16) VariANCES. The department may issue a written waiver
cleanedor sanitized in the sink. Every sink compartment shall kgantinga variance from a construction standard under this sec
servedby hot and cold running wateand shall be cleaned priortion if the department finds that thariance is reasonable and-nec
to each use. essaryunder the circumstances, and that it will not compromise
(c) Drain boards shall berovided in connection with every the purpose served by the construction standard. The administra
sink. Drain boards shall be Ige enough to accommodate soiledor of the departmerst'division of food safety may issue a waiver
equipmeniand utensils prior to washing, and clean equipment agd behalf of the department. The department sésiie a waiver
utensilsafter they are sanitized. Drain boards shallocated and in writing, and shall keep a copy of the waiver on file for as long
constructedso that theylo not interfere with washing and sanitiz asthe waiver remains in fefct.
ing operations. This paragraph does not prohibit the use of easjliistory: Cr. RegisterOctober 1989, No. 406, &11-1-89; am. (6), (10) (d), cr
movabledish tables as drain boards if the dish tables comply witt?): RegisterApril, 1996, No. 484, é5-1-96.

this paragraph. . ) TCP 70.05 Personnel standards. (1) CLEANLINESS.

(d) Brushes and cleaning tools shall be kept clean and in gqﬁfﬁson$ngaged in food processing shall maintain a high degree
repair. Wiping cloths used to clean equipment and utensils Shg personal cleanliness, and shall observe good hygienic practices
becleaned and sanitized daignd shall be stored in an approvedyring all working periods. Persons engagedood processing
sanitizing solution between uses. Sanitizing solutions for wipiga|jwash their hands before beginning work and upon returning
cloths shall be changed at least dafijping cloths used to clean g ork after using toilefacilities, eating, smoking or engaging
food contact surfaces @fquipment and utensils shall not be usegh other activities which may contaminate the hands. Persons
for any other purpose. Single service disposable towels mayhgyagedn food processing shall keep their fingernails clean and
usedin place of re-usable cloths if they are discarded after ea¢dlatly trimmed, and shall not wear fingernail polish unless they
use. ) _ N wearsanitary gloves at all times when handling food.

(€) If a mechanical system is used to clean or sanitize-quip (2) CLoTHING AND JEWELRY. Persons in food processing areas
ment,utensils or food containerthe mechanical system shall begy handling unpackaged food shall wedean, washable outer
designedinstalled and maintained so that it is fullyeetive for  garmentsand efective hair restraints, including fettive hair
the purpose used. restraintsfor beards longer thal, inch. Hair restraints may

(11) Exterior PREMISES. The premises surrounding a foodncludehair nets, caps and snoods, but do not inchadesprays,
processinglant shall be well drained and shall be kept in a cleaisorsor headbands. Persons working in food processing areas or
andorderly condition. The premises shall be kept freecoimu  handling unpackaged food shall remove givelry from their
lations of trash, garbage, and other potential health nuisanckandsand fingers before having any direct manual contact with
Drivewaysand parking lots shall be surfaced or maintained food or food contact surfaces. Jewelry shall not be worn in a man
minimize airborne dust and dirt. ner which creates a risk of food contamination. This subsection

(12) PLUMBING SYSTEMAND SEWAGE DISPOSAL. Sewage and doesnot apply to plain band wedding rings.
wastematerials from a food processing plant shall be removed (3) EvmpLOYEEHEALTH. No person who by medical examina
a sanitary mannein compliance with applicablgtate and local tion or supervisory observation has or is reasonably suspected of
regulations.All plumbing, plumbing fixtures, aneéquipment havingany of the following conditions may work in a foptb-
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cessing plant in any capacity that may resuthécontamination ganismsn food shall be accurate, asdall be adequate for their
of food, or in the contamination of equipment or utensils useditdendeduse.

processor handle food: (6) LusricaTioN. Equipment shall be designed and -con
(&) A communicable disease. structedso that gear and bearing lubricants do not come in contact
(b) Any symptom of an acute gastrointestinal iliness. with food or food contact surfaces. Orflyod grade lubricants
may be used in equipment if incidental food contact may occur

(c) A dischaging or open wound, sor lesion on the hands,
armsor other exposed portions of the body (7) CLEANING AND SANITIZING EQUIPMENTAND UTENSILS; GEN-
(4) CONSUMPTION OF FOOD, BEVERAGES, AND TOBACCO. No  ERAL: (a) Except as authorized by the department in writing, food

personmay consume food, beverages or tobacco in any foed pfgntactsurfaces of equipment and utensils sbaltleaned imme
cessingarea, or in any area where food processing equipmentXfitely after each dag'use, and prior to any change in use which
utensilsare cleanedr stored. Employees may not consume foo1aY result in cross—contaminatiari food. Food contact surfaces
beveragesr tobacco except in designated areas which are sephd!!be cleaned more frequentys necessargo maintain them
ratedfrom food processing areas. This subsection doeproot N & Sanitary condition.

hibit a sanitary water fountain in a processing area, nor dpes it~ (b) Food contact surfaces of equipment used solely to process
hibit on-line quality controbampling in accordance with writtenlow moisture food ingredients, chocolate, fats and ditmid
quality control procedures established by the fqwdcessing nutritive sweeteners, peanbitter or similar foods which are not

plantoperator potentiallyhazardous, shall be maintained in a sanitanydition.
History: Cr. RegisterOctober1989, No. 406, &f11-1-89; rand recr(3), Regis  If wet cleaning maycause conditions conducive to microbial
ter, April, 1996, No. 484, éf5-1-96 growth, other efective cleaning methods shall be used.

. . (c) Food contact surfaces of equipment and utensils shall be
ATCP 70.06 Equipment and_utensils. (%j) CONs.lTRUﬁ' , Sanitizedbefore each day'use, and before any changeuse

TION AND MAINTENANCE; GENERAL. Equipmen@and utensils shall \ nich may result in cross-contamination of food. Sanitizing

be of sanitary desigrand construction. Equipment and utensil§,oihodsshall comply with s. ACP 70.1.

shallbe readily accessible for cleaning and inspectimhshall be

constructedso that they cabe easily cleaned. Equipment and , (8) CLEANING AND SANITIZING C-I-PSYSTEmS. C—I-P systems
utensilsshall be kept clean and in good repair shall be cleaned anganitized in compliance with manufacturer

%) E Food contact surf f . specifications.Cleaning andsanitizing records shall be main
(2) FoOD CONTACT SURFACES. Food contact surfaces of equUip yaineq for all C—I-P systems. The records shall identify every
mentand utensils shalle constructed of stainless steel or oth

i : ; - ; . C—I-Psystem which has been cleaned or sanitized, the date and
materialswhich are smooth, impervious, nontoxic, NoNCorrosive;

nonabsorbentind durable under normal use conditions. Fooﬁewhen each C~1-P system was cleaned and sanitized, the tem

- atureof the cleaning or sanitizing solution, and the length of
contactsurfaces shall be easily cleanable, and shall be freetlﬂfe for which the C—I-P system was exposed to each cleaning

]l?reaksr,]oplalen ?eams,grackg or S||m|I<';1r dtefectsa Fl?Od t(_:ontacé Sihdsanitizing solution. Records shall be signed or initialed by a
acessnall not Imparany 0doy colol, taste or adulterating su responsibleperson at the food processing plant. Records shall be

stanceto food. Food contact surfaces, other than food contact s aintainedon file at the food processing plant for at least 90 days,
facesof approved C-I-P systems, shall be readily accessible

manualcleaning. Joints and fittings shall be of sanitary design ap g;ﬂﬂ;gﬁp@r? c:eeqi\éasgable for inspection and copyinghey
construction. )

Note: Hard maple or other material which is non-absorbentieaged for cut (9) STORAGEOF CLEAN EQUIPMENTAND UTENSILS. Equipment
ting blocks, boards and bakers’ tables. Sanitary wooden paddles in good condiggtd utensils, unless stored in an approsaditizing solution, shall
may be used in confectionaries. be storedso as to drain drEquipment and utensils shall be pro

(3) C-I-PsysTeEms. C-I-P systems shall be of sanitary desiggectedfrom contamination prior to use.
andconstruction, and shall be installed and maintained for sani (10) SINGLE-SERVICEARTICLES. Single—service articles shall

tary operation. A C-I-P system shall be installed and malntalngg storedin the original containers in which they were received,
so that cleaning and sanitizing solutions can be circulateglin other closed containers which will protect them from-con

throughoutall interior productcontact surfaces of the systemy,minationprior to use. Single-service articles shall not be re—
C-I-Psystems shall be equipped with adequate inspection pqjis.q

or other accespoints. C~I-P systems shall be self-draining, of isiory: cr. RegisterOctober 1989, No. 406, 6111-1-89.

shallbe capable of being easily and completely drained. A tem
peraturerecording device, which accurately records the return

temperature®f cleaning and sanitizing solutions a tempera Operationswater other than water reclaimed accordingste.

turerecording chart, shall be installedall circuits through which 3y "o he obtained from a source that complies with ch. NR 81
cleaningand sanitizing solutions are circulated. or 812

(4) LOCATION AND INSTALLATION OF EQUIPMENT. Equipment
which cannot be easily moved shall be installed in a manner whi : : =
preventdiquid or debris from accumulating under or around t H?;?g?;]ndtgdzniﬂ ifrl]alll\l(g)ggéy with the health related drinking
equipmentEquipment shall be installed so that there is adequ ‘. . . .
clearanceon all sides for cleaning and maintenance. This does not(€) If a food processing plant operator obtains operations water
applyto that portion of a tank aontainer which is designed andfrom a privately owned water system, the operator shall sample
installedto protrude into or through the wall or ceiling of a foodhatwater at least once annuallyhe operator shall have each
processingplant. Air intake vents for food or ingredient storagé@mpletested by daboratory certified under ch.TEP 77, for
containersshall be located in processiageas or shall be properly COmpliancewith the microbiological standards under s. NR
filtered. 809.30.

(5) MEASURING DEVICES AND CONTROLS. Every freezer and =~ (d) A food processing plant operator shall keep on file, for at
cold storage compartment used to storbaid potentially hazard leastone yearthe results of all microbiological and other tests
ousfood shall be equipped with thermometer or other deviceconductedon operations water sampled at the food processing
which accurately indicatethe temperature in the compartmentPlant.

Instrumentsand controls used fomeasuring, regulating and (e) Operations water used to wash field soil from raw fruits and
recordingtemperatures, pH, acidjtwater activityor othercondi  vegetablesnay be reused for the following purposes if it is first
tions that controlor prevent the growth of undesirable microorfiltered to remove soil and other particulate matter:

ATCP 70.07 Water supply . (1) OPERATIONSWATER. (&)

(b) Operations water shall be available in consistently ade
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1. Washing subsequent deliveries of raw fruitvegetables 7. Every sample tested under subd. 5. hgaric content of
atthe processing plant. lessthan 12 milligrams per litemeasured by the chemical exy

2. Flushing floorsand gutters in the receiving area of the prg&ndemand or permanganate—consumed test, or has a standard
cessingplant. turbidity of less than 5 units.

(2) INGREDIENTWATER. (a) Ingredient wateother than water 8. The reclamation system is equipped with an automatic fail-
reclaimedaccording to sul(3), shall be obtained from a source>@fé monitoring device which monitors thegamic content of
thatcomplies with ch. NR &ilor 812. Vter reclaimed from food éclaimedwater and automatically diverts reclaimed water to a
processingperations may not be used asragredient in bottled sanitarysewer if its oganic content exceedle standard under
drinking water or in any soda water beverage. subd.7.

(b) Ingredient water shall comply with thealth related drink 9. Vessels used to hold or distribute reclaimed water are con

fBVucted of easily cleanable material that will not contaminate the

ing water standards under ch. NR 809. If ingredient water ater. Reclaimed operations water held for more than 24 hours
bottleddrinking wateror soda water beverages is obtained fro D allbe held at a temperature of at least’1&H63° C.), or shall

aprivately owned water supplthat water shall also comply with )
the health related enforcement standards under s. NR 140.10P€ (réated under sub. (4) to suppress bacterial growth.
10. The distribution system for the reclaimed water has no

(c) If a food processing plant operator obtains ingredient wa a ; gy :
from a privately owned source, the operasball sample that Eromss connection® any municipal or private water supply sys

ingredientwater at least once annuallfhe operator shall have o .
9 y b 11. The distribution system for the reclaimed water fiscef

each sample tested by a laboratory certified undert6PA7, . . . .
for compliance with thenicrobiological standards under s. NRiVely designed and labeled to ensure that the reclaimed water is
809.30. not mistaken for other wateand is used onlfor purposes autho

. L . ized under this subsection.
(d) If a food processing plant operator obtains ingredient wa{gr (4) WATER TREATMENT. (a) A food processing plant operator

from a municipal source, the operator shall do all of the following: . X )
. . . . ay not use any chemical to suppress bacterial growth in water
1. Use current good manufacturing practices in handling thgtis prevenoff-tastes or odors in watamless that chemical is
water,including safe and sanitagguipment, utensils, production 5,nrovedfor that purpose by the federal food and drug administra
controlsand process controls that conform to good public heal%n_ Neither the chemical as applied, nor any compoune pro

practice. ducedby the chemical application, may contribute to the adultera
2. Provide documentation to the departmentthe depaft tion of food.

ment'srequest, that the water complies with thierobiologipal (b) A food processing plant operatshall apply chemicals

standardsunder s. NR 809.30Documentation may consist of ynderpar (a) according to label directions, using an automatic

informationprovided by the municipality proportioningdevice. Teated water shall be held for the period

(e) A food processing plant operator shall keep on file, for af time specified othe chemical label before it is used as ingredi
least5 years, the results of all microbiological and other tests cantwater or operations wateA food processing plant operator
ductedon ingredient water sampled at the food processing plashall conducta daily testing program for any chemical added to
The operator shalinake the records available for inspection andater,to ensure that the chemical concentration doesaonutib
copying by the department upon request. uteto the adulteration of food.

R History: Cr. Register Octobey 1989, No. 406, éf11-1-89; corrections made
(3) RecLAIMED waATER. (@) Water reclaimed from food pro iers™13 93 (2m) (b) 7., Stats., Registepril, 1993, No. 448¢ and recr(1). (2),

cessingoperations may not be usas ingredient water unless allcr. (3), (4), Registerpril, 1996, No. 484, &5-1-96: corrections in (1) (), (2) (c)

of the following apply: and (3) (b) 5., made under s. 13.93 (2m) (b) 7., SR¢gjisterFebruary2001, No.
542.
1. The water is reclaimed by condensation, or by another rec
lamationprocess approved by the department. ATCP 70.08 Food ingredients. (1) GENERAL. Food
2. The water complies with applicable standards usdbr ingredientsshall be safe, wholesome and unadulterated, and shall
(2) and par(b). complywith applicable standards of identity unde®7.09, Stats.

3. The water is used within 24 hours after it is reclaimed. Rawagricultural commodities and other food ingredients shall be

. ) - egregatednd examined as necessary to determine whether they
(b) Water reclaimed fronfpod processing operations may noireclean and fifor processing. Processed foods and dairy-prod

be reuseasoperations water or ingredient water unless all of tgs'\hich are used as food ingredients shall be obtained from
following requirements are met: sourceswhich complywith applicable licensing and inspection

1. Thefood processing plant operatorganoleptically tests requirements.
thereclaimed water at least weekljhe reclaimed water shall be (2) EGGSAND EGGPRODUCTS. Only clean whole eggs, pasteur
of satisfactory gganoleptic qualityand shall have nofefflavors, jzeqeqggs in liquid, frozen or dry form, or pasteurized egg products
odorsor slime formatlong. _ may be used in processing. Eggs and egg products may be-pasteur
2. The food processing plant operator collects daily sampliggd during processing. Clean whole eggs shall be equivadent
of reclaimed water for the first 2 weeks after the operator first us¢SDA Grade B or bettawith shells intact and without cracks and
the reclamation system. checks.
3. The food processing plant operator collects daily samplestistory: Cr. RegisterOctobey 1989, No. 406, éf11-1-89.
of reclaimed water for the first week after the operator puts the rec ATCP 70.09 Food handling and storage. (1) Gen-

lamationsystem back into use after repairing or altering the sys A
tem Y P 9 g YEraL. Food shall berotected from contamination and deecom

sition while being processed, handled, conveyed or dteld

4. The food processing plant operator collects fsemiannl%%d processing plant. Food shall be processed and held in-a man
samplesof reclaimed water produced by the reclamation systefaywhich keeps the food in a safe, wholesome and unadulterated

5. A laboratory certified under chTE&P 77, tests the samplescondition. Potentially hazardous foods shall be processed and
collectedunder subds. 2. to 4. for compliance with the microbitheld attemperatures, or in a manpehich minimizes the poten
logical standards under s. NR 809.30, the bacterial standard urtiigirfor growth of undesirable microganisms.

subd.6. and the granic matter standard under subd. 7. (2) FoobsTORAGE. Food storage areas shall be maintained in
6. The total bacterial plate count of every sample tested undeclean, sanitary and orderly condition, free from conditions
subd.5. is less than 500 bacteria per milliliter which may result in the adulteration of food. Potentially hazard
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ousfoods shall bestored at safe temperatures. Storage areas shall 3. “Reprocessed food” means distressed food that is subse

be constructed and maintained so that waste water and other wgsientlyprocessed in accordance with the requirements under this

liquids do not drain into, or accumulate in any storage &ead chapterand distributed or ééred for sale as human food.

shallnot be stored in a manner which may tend to attract or harbor(b) A food processing plant operator shall notify tepart

pests. mentwithin 3 days after the operator takes possession of any dis
(3) FoobpProcEssING.(a) Food processing shall be conductettessed food, or within 3 days after food in the opemmtmrstody

underappropriate conditions and controls to minimize the potebhecomedistressed food. The operator shall notify depart

tial for growth of undesirable microganisms, or the contamina ment before the operator reprocesses or reconditiondithe

tion of food. tressedood.

Note: One way to comply with this requirement is to follow a HACCP pihith i i i i
monitorsand controls food safety variables at critical control points in the manuf (C) A food processing plant operator shall Identlfy distressed

turing process. Monitoring and controlling food safety variables such as time, teafPOd as suchandshall separate it from other food. No operator
perature humidity, water activity (@), pH, pressure, and flow rate at criticahtrol ~ may store distressed food in a processing area, or under conditions
points can ensurehat mechanical breakdowns, time delays, temperature fluctug/hich may lead to the contamination of other food, equipment,

tions,and other conditions do not contribute to the decomposition or contaminati . . .
of food. Gtensilsor packaging materials.

(b) If potentially hazardous food is heated, refrigerated er fro (d) No food processing plant operator may do either of the fol
zenin the course of processing, the internal temperature of f#R&/ing:
food shall be accurately monitored, as necesgargnsure that 1. Reprocess for sale, as human food, any distresee
safetemperatures are promptly attained and maintained. which is unwholesome or adulterated.

(c) Potentially hazardous frozéoods, if thawed for process 2. Offer for sale, sell or distribute food packages that are
ing, shall be thawed by one of the following methods: damagedo such an extent that the food may have been exposed

1. By placing the frozen fooin a refrigerated space at a temOr Subjected to possible contamination, including packages with
peratureof not more than £F (5°C). bulging ends, ruptures, hairline fractures, breakage along critical

2. Under potable running water at a temperature of not m({cfgams, or openings which may have exposed food to contamina
than70°F (21°C). \tter velocity shalbe suficient to agitate loose 0" _ o
particles and drain or float them away from the food being thawed.(€) No foodprocessing plant operator may sell or distribute

3. In a microwave oven if the food is fullpooked in the reprocessedr reconditioned food at wholesale unless the opera
microwave oven, or if cooking is immediately completed infor gives thepurchaser or recipient written notice that the food is
anothercooking facility reprocessear reconditioned. The notice shall also incltie

4. In anv cooking facilitvas part of the orocess by which th nameand address of the person who reprocessed or reconditioned
food s fully )clzooke 4 9 yasp P y &he distressed food. The notice may be included on an invoice, bill

of lading, or othemriting which documents the sale or distribu
(4) BULK FLOUR HANDLING SYSTEMS. (a) Food contact sur tjon of the food.

facesof bulk flour handling equipment shall comply with the{pro (f) Afood processing plant operator shall keep, for at least one

visionsof s. AACP 70.06 (2). Pneumatic systems using storage,r o | of the following recordselated to distressed food han
bins constructed osemi—permeable cloth material are exem Ie,[d by that operator:

from the requirement that surfaces be smooth and nonabsorbent, . . . .

provided the surfacesan be dectively cleaned. Attachment , 1 A description othe distressed food, including the type of
mechanismsfor holding inspection port covers, accassors, 00d: the package @ontainerstyle, and the amount of the food.
delivery pipe caps or other removable accessories shall have no2. The source of the distressed food, or the conditions which
looseparts. Delivery pipe caps shall be kept in place, and secufadisedt to become distressed food.

againstremoval, except when a bulk flour handling system is in 3. The date on whiclthe operator received the distressed
use. Outside installations shall be watertight or suitably coverfbd.

to prevent entry of water and foreign material. 4. The naturef any reprocessing or reconditioning which the
(b) Intake aiused in pneumatic flour handling systems shatiperatorperformed on the distressed food.
be filtered toexclude particles of 50 microns ordar. Air dis- 5. If the distressed food is not sold directly at retail, the final

chargedrom the system shall be filtered so that no visible dust ispositionof the distressetbod. The record of final disposition
permittedto escape. Filters shall be readily removable for eleaghallinclude the namand address of the person, such as the food
ing or replacement. Straightins of pneumatic conveyors shallyholesalerfood distributorwaste disposal firm or waste disposal

complywith the provisions of s. FCP 70.06 (1), except that pip sjte operatorto whom thefood processing plant operator deliv
ing which is self-puging is exempfrom accessibility require eredthe food.

ments. (7) FooDIRRADIATION. Irradiation inthe production, process

(5) RAW INGREDIENTSAND FINISHED PRODUCTS:SEPARATEHAN-  ing and handling of food shall comply widtpplicable federal reg
DLING. Effective measureshall be taken to prevent cross contamy|ationsunder 21 CER 179.

ination between raw ingredients and finistfedd products. Raw  Note: Copies of 21 CFR 179 are on file with the department, the secretary of state
ingredientsshall not be handled simultaneously with finishedndthe revisor of statutes.
productsin any part of a food processing plant if either tine ~_ History: Cr. RegisteQctobey 1989, NOAQE, ef. 11-1-89; am. (3) (c) 1., and
h - ecr.(6), RegisterApril, 1996, No. 484, éf5-1-96
materialsor the finishedoroducts are uncovered or unprotected,

andif the handling may result in contamlna'.[lon. . ATCP 70.10 Food packages. (1) GENERAL. Foodpack

(6) SALVAGING DISTRESSEDFOOD. (@) In this subsection: agesshall be of sanitary design andnstruction, so as to protect

1. “Distressed food” means processed food exposed to a fii@yd contents from reasonably foreseeable risksarftamina
flood, transportation accident, refrigeration breakdown or oth&on. Food packages shall be clean, sanitary and free of any extra
unusualcondition which may &éct its safetyor suitability as neousor deleterious substance. Food shall be sold or distrib
humanfood. This subdivision does not include food or food packited in packages which are damaged to the extent ftaat
agesdamaged during normal conditions of food and food produzbntentsmay be adulterated as a result of daenage. A sealed
handling,transit or storage. food package is damaged within the meaning of this subsection if

2. “Reconditioned food” means packaged distressed fodlie package or seal is broken or bulged.
which is distributed or déred for saleas human food after its  (2) CLEANING AND SANITIZING RETURNABLE FOOD PACKAGES.
packages repaired or relabeled without being opened. Returnableor multi-use foodpackages, including returnable
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bottles, shall be efectively cleaned and sanitized before beingonsindepartment of health arsbcial services under subch. Ill. ch. 50, Stats., are
reused Cleaning and sanitizing processes shall remove all-extg oy o Ceb 0 L e e o e ederal
neousmatter and potential adulterafitsm a food package before agencyif the department determines that the sanitizer or sanitizing method is not safe
thefood package is reused. Sanitizing methods shall comply wittefiective for the purposes or under the conditions used, or that it adwaffeety
s.ATCP 70.1. No food package may be reused unlesspésifi the sanitary characteristics of equipment, utensils or food packages.

/ History: Cr. RegisterOctobey 1989, No. 406, &11-1-89.
cally designed and constructed for that purpose. istory: &1 Registeroctober 1989, To. 455,

(3) INSPECTIONOF RETURNABLE FOOD PACKAGES. Returnable ATCP 70.115 Ready-to—eat foods; reporting patho -
or multi-use packagesfter being cleaned and sanitized, shall bgens and toxins. (1) REQUIREMENT. Except as provided under
inspectedbefore being reused. Inspection shall be adequatesiab.(2), a food processing plant operator shall report to the depart
detectextraneous material and adulterants, and any damagementthe results of any microbiological test or laboratamglysis
productcontact surfaces. Inspection shall be performed on swhich indicates thaany ready—to—eat food produced by that eper
faceslighted in compliance with s.TR&CP 70.04 (5) (b). ator contains pathogenic gainisms or toxins. The operator shall

(4) SINGLE-SERVICE FOOD PACKAGES. Single-service food reportto the department within Zburs after the operator obtains
packagesincluding bottle caps and other single-service articlégetest results.The operator may report orgliglectronically or
usedto package food, shall be made from clean, sanitary matéfi writing.
als. Single-service food packages shall be clean and samitary (2) ExempTiON. A food processing plant operator is not
the time of use. Single service food packages shafirbeected requiredto report test results under sub. (1) if all of fibikowing
from contamination prior to use, and shall be handled in a sanitagply:
mannerSingle—service foogackages, including single-service (a) The ready-to eat-food is identifidy a product code or
bottlesand bottle caps, shall not be re-used. productionlot number

History: Cr. RegisterOctobey 1989, No. 406, &f11-1-89. (b) The food processing plant operator has not yet salisor
tributedany of the ready-to—eat food represented by the product

1 A;—EP 70.11 Sanitier”rs andblsanitizir}g metfhoc(ijs.  codeor production lonumber under pafa), but retains direct
(1) SanimizinG METHODS. All returnable or multi-use food pack ¢onirolover all of that ready—to—eat food.

agesand all food contact surfaces of equipmamd utensils used ~ isiory: cr. RegisterApril, 1996, No. 484, 6f5-1-96
to handle potentially hazardous foods, shall be sanitized prior to
eachuse by one of the following sanitizing methods: Subchapter Il — Canning Operations;
(@) Immersion for at least 30 seconds in clean water at-a tem Supplementary Requirements
peratureof at least 170°F (77°C).
(b) Immersion for geriod of at least 2 minutes in a sanitizingC ) . . ! e
solution containing at least 100 ppm afailable chlorine, and ca@nningoperations shall comply with applicable provisions of

havinga pHnot higher than 8.3, at a temperature not less than 75¢Pch-Il. Food processing plants engagedanning operations

(24°C)nor more than 10°F (44°C). oy o Peaatr oo 968, No. 456, 111-1-85
(c) Immersion for a period of at least one minute in a sanitizing v HhRe B ’

solutioncontainingat least 12.5 ppm of available iodine, and-hav ATCP 70.13 Thermally processed low-acid foods
ing an acid pH not higher than 5.0, at a temperature of not less thaskaged in hermetically sealed containers.  Persons who

ATCP 70.12 General. Food processinglants engaged in

75°F (24°C) nor more thanlD°F (44°C). thermally process and package low-acid food$érmetically
(d) Immersion in a caustic sanitizing solution according to sealedcontainers shall comply with applicable federal regulations
ATCP 70.24. under21 CFR 13.

St ; : . Note: Copies 021 CFR 13 are on file with the department, the secretary of state
(e) Application, according to manufacturinstructions, of _ it evitor of siatutes.

anontoxic chemical sanitizer or sanitizing methdtch has been — Wistory: Cr. RegisterOctobey 1989, No. 406, &f11-1-89.

demonstratedb be equally ééctive for sanitizing purposes as the

methodsdescribed under pars. (a) through (d), @hith has been ~ ATCP 70.14 Acidified foods.  Persons who proceasid
approvedby the department under sub. (4). fied foods shall comply with applicable federal regulations under

(2) BAKING AND COOKING CONTAINERS; EXEMPTION. Subsee ZlNg:tERCgliié; oR21 CFR 14 are on file with the department, the secretary of state
tion (1) does not apply to bakiremd cooking containers if heating e revigor of statutes. P ’ ry
time and temperature combinations meet industry standards angistory: Cr. RegisterOctober 1989, No. 406, &f11-1-89.
areadequate to destroy pathogenic micgamisms, providethat o . )
the containers are cleaned, stored and used in a manner which préATCP 70.15 Facilities and equipment; cleaning.
ventscontamination of food. Equipmentused to handle raw agricultural commodit¢a food

(3) SANITIZERS; MAXIMUM CONCENTRATIONS. Sanitizers and Processinglant shall be designed, constructed and maintained so

cleaningcompounds used on food contact surfaces shall not @tthe equipment is easily cleanable and accessible for cleaning.
usedin a way that leaves a toxic residue on the food contact skAuipmentshall be kept clean. If necessary to prevent unsanitary
face. Sanitizing solutions shall not exceéite maximum con condltlons,both water a_nd steam shall be used to clean machinery
centrationsestablished by the food and drug administratio@nd equipment. Cleaning equipment, and an ample supply of
United States department of health and human services, undef&ferand steam shall be available for cleaning purposes. Clean
CFR178.1010. A test kit or other device that measures the cdnd equipment shall be adequate for cleaning purposessteatid
centrationof sanitizing solutions in parteer million shall be used Pekept in good repair

as necessary to ensure compliance with this subsection at alfist"y: Cr RegisterOctobey 1989, No. 406, éf11-1-89.

tiTlgtse.' Copies of 21 CFR 178.1010 are on file with the department, the secretﬁréATCP 70.16 Food packages used in canning opera -
y ; : ' ns. Food packages used in canning operations, including
of state and the revisor of statutes. '
metal cans and lids, shall be clean and sanitBopdpackages
(4) SANITIZERS; DEPARTMENTAL APPROVAL. The department allbe stored in a manner which protects then??ou?mamiga
shaII?pgrovebsamtflzersd?ng N anfltlzmg methods which the dep ion, and shall be properlgleaned before being usedfdetive
mentfinds to be safe andfettive for sanitizing equipment, uten mechanicalvashers shall be useddiean food packages prior to

sils and returnable or multi-use bottles. use.Washingmachines shall be arranged so that waste water does
Note: Sanitizers and sanitizing methods approved bythiteed States department i g g

of agriculture under the poultry products inspection act, 21 USC 451 et. seq., orfd@ Splash or drip onto cleaned or filled food packages.
federalmeat inspectioand wholesome meat acts, 21 USC 601 et. seq., or byishe W History: Cr. RegisterOctobey 1989, No. 406, &f11-1-89.
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ATCP 70.17 Handling raw agricultural commodities (3) Fish may not be evisceratedthre same room where fish
and by-products. (1) Raw agricultural commodities shall beare processed unless, pursuant to a HACCP plan undgiGP
washedsorted, trimmed as necessamd inspected before being70.185,all food contact surfaces and non—food contact surfaces

canned.This does not require the washing of kraut. in the room are &ctively cleaned and sanitized after the rasm
(2) Wasteand by-products from canning operations shall usedfor evisceration and before it is used for processing.
storedand handled in a sanitary manner (4) No ready—-to—eat fish or fish products may be held or han
History: Cr. RegisterOctober 1989, No. 406, éf11-1-89. dledin the same room where raw fish or fish products are being
. ) processed.
SubchapterlV — Fish Processing Plants; (5) Fishshall be free of viscera before they are processed in
Supplementary Requirements ready-to—eaform. This subsection does not aptdysmall spe

. . ciesof fish, such asnchovies and herring sprats, that are pro
_ATCP 70.18 General. Fish processing plants shall complycessedo have a salt content of at least 10%, a water activily (a
with applicable provisions of subchapter II. Fish processing plagjsiess than 0.85, or a pH of 4.6 or less.

shallalso comply with this subchapter (6) Unfrozenfish received for processing shall be refrigerated
History: Cr. Register Octobey 1989, No. 406, éf11-1-89. to an internal temperature of 3& (3.4° C.) or belowand shall
be maintained at that temperature until processed. Frozen fish
ATCP 70.185 HACCP plan. (1) PLAN REQUIRED. Every .
fish processing planbperator shall have and follow a HACCP?Ba(I)g’%thaWQd’ bydc_)nte loftt)h(;; me;[rf]lods prescribed u(;ldé’r@?A
planby January 1, 1997, except that terator of a plant pro 0-09(3) (C), immediately before they are processed.
cessingsmoked fish in reduced oxygen packages shall have and?) All fish shall be thoroughly washed before they are pro
follow a HACCP plan beginning not later than May 1, 1996. Agessed.Eviscerated fish shall be washed immediately after they
Operator Sha”uponrequesty provide the department with a cop! re eviscerated. Frozen fish shall be Washeq |mme.d|ate|y after
of the HACCPplan. The department may require an operator fgeyare thawed oif subsequently eviscerated, immediately after
modify a HACCP plan to comply with this section. theyare eviscerated. Fish shall be washed by a vigorous @pray
(2) PLAN CONTENTS. A HACCP plan requirednder sub. (1) continuousflow of potablewater Washing shall include the body

shallclearlyand accurately identifjor each type of fish product, Cavity of eviscerated fish.
all of the following: (8) Beforefish areprocessed, they shall be frozen or treated

(a) Potential foodsafety hazards, such as microbiologicaf® éliminate parasites which may poséaman health hazard.
chemicalor physical hazards, related to that fish product. his SUb_SSCt'O,n does not apply to any of the following:

(b) Critical control points in the processing of that fish product I(a) Fish which gre dhe_ated taw@nimum of 122 F. (50° C.) for
atwhich the operatowill monitor critical variables, such as time,at east _10 secpn S auring processing.
temperaturepH or waterctivity to ensure that critical limits are . (b) Fish which the consumer normally cooks before corsum
met. Critical control pointshall be identified on a process flow 'N9- ) ,
chartwhich depicts the operatsrentirefood processing proee Ap':'i'l‘s%ﬁge’C,\j'o'?i%"j’teéfgftlo_b;élgsg' No. 406, &f11-1-89; rand recrRegister
durefor that product.

(c) The critical limits which must beaet at each critical control ~ ATCP 70.20 Fish processing operations and con -
pointunder par(b) to prevent unacceptable food safety hazardsols. (1) No person may &ér for sale, sell or distribute any fish

(d) Procedures which the operator will use to monitor critic@ fish product in a reduced oxygen package unless one of the fol
variablesat each critical contrgoint under pai(b) to ensure that lowing applies:
critical limits are met. An operator shall observe, measure and(a) The packaged fish or fish product is heat processed, after
recordeach critical variable with sfifient frequency and aceu thepackage is sealed, in a manner whidbaively destroys the
racyto ensure that critical limits are met. bacteriumClostridium botulinun{type E) and its spores.

(e) Effective corrective actions which the operator will take (b) The packaged fish or fish product is frozem temperature
whenevera critical limit is violated. Corrective actions shall do of 0° F (=17 C) or belowand the package is labeled its princi

all of the following: pal display panel with the statement “PERISHABLE -- KEEP

1. Correct the process testore compliance with critical lim FROZENPRIOR TO USE” in conspicuous letters which are at
its. leastthe size of the letters used in the food name.

2. Evaluate the safety of food processed while the critical () The fish or fish product is processed in a manner whieh ren
limit was violated. dersit no longer a potentially hazardous food.

3. Prevent the sale or distribution of any food which presents (d) All fish contained in the package are smoked according to
anunacceptable food safety hazard. s.ATCP70.21.

(f) Methods which the operator wilse to verify and ensure  (2) All inedible fish products and wastes shall be promptly
compliancewith the procedures under pars. (d) and (e). segregatedirom edible products. Inedible products shall be

(g) Records which the operator will keep related tdriygie removedfrom the fish processing plant or be placed in containers

mentationof the HACCP plan, including monitoring records. Th%Iairlly ?ahlf?d withhew_orc_ils“indedible," ‘_‘animgl feed,” “ncr)]t flc(;r_
operatorshall retain the records for at least 6 months. umanfood® or some similar designation. Containers holding

History: Cr. RegisterApril, 1996, No. 484, &f5-1-96 inedibleproducts and wastes shall be tightly covered. Processing
areasequipment and utensils used to prodassian food shall
ATCP 70.19 Raw materials; preparation. (1) A fish notbe usedo process animal feed or other inedible products or
processingplant operator shall inspect fish and fiptoducts wastes.
beforethey are processed. Fish and fish produsesl in process (3) Processinglant personnel shall thoroughly wash aad
ing shall be sound, wholesome, figfemganoleptically detectable itize their hands before handling finished processed fish. No per
spoilageand free of visible parasites and extraneous matter sonmay handle finished processed fish after handling rawofish
(2) Fishshall beeviscerated in a manner which minimizes digraw fish containers unless thperson first washes and sanitizes
turbance of intestinatactcontents. Evisceration equipment shalis or her hands. Processing plant operators shall inform their per
be designed and constructed for sanitary operation, and st&@nnelof these requirements and steaiforce them at all times.
minimize contact between viscera and fish partended for fur (4) Whenprocessing is completed, processed fish shall imme
ther processing. diately be refrigerated to a temperature of 38°F (3°C) or helog/
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shallbe kept at that temperature. This does not apply to any of tfesodium nitrite may be brined so that the finished smoked fish

following: containsat least 3.0% water—phase salt.

(a) Salted fish which have a salt content of at least 20%. 2. Fish which is frozen immediately after smokinghich

(b) Fish which are frozen immediately after processing amé@mainsfrozen until sold to consumers at retail, and which is
keptfrozen until sold to consumers at retail. labeledaccordingo s. ACP 70.22 (1) (e), may be brined so that

(5) Processedish shall be inserted directly from the finalthefinished smoked fish contains at leasi% water—phase salt.

smokingor processing device into the food package in which the (b) Each fish shall be smoked at a temperature of not more than
processedish is to be sold or distributed. Processed fish shall n@®°F. (32°C.) for not more than 20 hours, or at a temperature of
be packaged in any area where raw fish are handled. No wooderh more than 50, (10°C.) for not more than 24 hours.
counter box or other intermedidtelding containgrother than a (5) TEMPERATURE RECORDS. Every smokehouse shall be
final food packagemay be used to contain finished process%uipped,\,ith a temperature recording devietich is designed,
fish. Processed fish may not be repackaged from one food pagfstaliedand maintained to make a continuous record of the inter
ageto another at the processing plant. Processed fish shall B¢ temperatures of smoked fish. The temperature recording
packagedn amanner that prevents cross contamination or Fecofleyiceshall record thénternal temperature of the loin muscle of
tamination.Finished processed fish shall not have any direct g&p, \hich are located in the coldest portion of the smokehouse.
indirect contactwith raw fish or with equipment or utensils use or every lot of fish smoked, a fish processing plant operator shall
tohandle raw fish.  keepa time—temperature recording chart that identifiesstie

(6) No retailer or distributor mayepackage consumer sizegific oven or chamber load and the processing datee and tem
package®f processed fish products packaged at a fish processigature records shall be keptfibe in the smoked fish processing
plant. If a retailer or distributor repackages fish products frofpantfor at least 6 months. emperature recording devicsisall
packagesother than consumer size packages, the retailéisor pe accurate to within one degree Fahrenheit GiQeius.
tributor shall label the repackaged fish according to standards

(6) ALTERNATIVE PROCEDURESAUTHORIZATION. The depart

spH?;gjidErser;glére&tﬂggfgggehcosirgileo_. 12_28'9_ randrecr(1), 6), 'Mentmay authorize a smoking procedure other than a procedure
r. (7), RegisterApril, 1996, No. 484, 6{5-1-96. ' "7 describedunder subs. (2) to (4) if the department finds that
alternative procedure is equally feictive in preventing food
ATCP 70.21 Smoked fish processing. (1) SaLTing or ~ safetyhazards. Authorization, if anghall be granted iwriting,
BRINING REQUIRED. (a) Before any fish is smoked, it shall be drandshall be signed by the department secretary or the administra
saltedor brined so that the amount of water—phase salt in the ot of the departmerd’division of food safety

muscleof the finished smokeql fighheets app_licable r_equirements (7) SMOKE FLAVORING. Smoke flavoring used in processing

undersubs. (2) to (4). The fish shall be rinsed with fresh watgmokedfish shall be approved for that purpose by the United

immediatelyafter it is removed from the salt or brine. Statesdepartment of agriculture or the federal food and drug
(b) Throughout the dry salting or brining process under patdministration.

(a), fish and brine shall be kept at a temperature of not thare (8) PACKAGING LOcATION. Smoked fish maype packaged in

38°F (3°.C-)- . reducedoxygen packages only at the processing plant where the
(c) A fish processing plant operator shall test each type-of fifish are smoked.
ished smoked fish product at least quartenging an dicial History: Cr. Register Octobey 1989, No. 406, &f11-1-89; r and recrRegister

methodof analysis, to ensure that the fish contains the amountAofil, 1996, No. 484, &f5-1-96.

saltrequired under pafa). Theoperator shall retain test records

at the processing plant for at least 6 months, and shall make theATCP 70.22 Labeling and sale of smoked fish.
recordsavailable to the department for inspection and copyird) Everyfood package containing smoked fish shall be clearly

uponrequest. andconspicuously labeled, on the principal display panéhatf
(2) AIR PACKAGED HOT-PROCESSSMOKED FISH. Air packaged packagewith all of the following information:

hot-processmoked fish shall be processed as follows: (a) The name and address of the smoked fish processor or dis
(a) Each fish shall be brined under sub. (1) so that the finishigidutor.

smokedfish contains at least 2.5% water—phase salt. (b) The name of the product, including the common species
(b) Eachfish shall be heated so that the entire fish is held ahameof the fish from which the product is derived.

continuousinternal temperature of &tast 148F. (63°C.) for at (c) The net weight of the package contents.

least30 minutes. (d) If smoked fish contained in the package are sold or distrib
(3) HOT-PROCESSELSMOKED FISH IN REDUCED OXYGEN PACK-  itedin an unfrozen state, the words “PERISHABLE - KEEP
AGES. Hot-processed smoked fish packaged in reduced oxyg@RFRIGERATEDAT OR BELOW 38°F"in conspicuous letters
packageshall be processed as follows: ~atleast the size of the name of the food.
(a) Each fish shall be brined under sub. (1) so that the flnlshed(e) If smoked fish contained in tEackage are sold or distrib

smokedfish contains at leas.5% water—phase salt, except that. . yin 4 frozen state. theords “PERISHABLE-KEEP FRO

fish brined with a sodium nitrite solution containing not less thab-\; pRIOR TO USE™ in conspicuous letters at least the size of
100 parts per million nor more than 200 parts per million ename of the food

sodiumnitrite maybe brined so that the finished smoked fish-co i .
tainsat least 3.0% water—phase salt. (f) The processing date of the smoked fish. _
(b) Eachfish shall be heated so that the entire fish is held at a(9) The lastate on which the smoked fish may be sold at retail,
continuousinternal temperature of &ast 145F. (63°C.) for at Which shall be not more than 17 days afee processing date
least30 minutes. underpar (f). This paragraph does not apply to any of the follow

(4) COLD-PROCESSSMOKED FisH. Cold—process smoked fish IN9: . . o .
shallbe processed as follows: 1. Smoked fish which are distributed and sold in a frozen

(a) Each fish shall be dryalted or brined so that the finishedState- _ _ o
smokedfish contains at least 3.5% water—phaak, except that: 2. Smoked fish which are cleadigbeled to indicate that they

1. Fish brined with a sodium nitrite solution containing nofustbe cooked by the consumer prior to consumption.
lessthan 100 parts per million nor more than 200 parts per million 3. Smoked fish which have more than 10% salt content.
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4. Smoked fish which are specifically exempted thg (b) The roe sacks weseparated from the entrails. Roe sacks
departmentn writing. shallbe separated from entrails within 48 hours after they are har

(h) If the contents of the package include cold—process smoke$tedirom the fish.
fish, the statement “NOT FUX.COOKED" in letters at leaghe (c) The roe was separated from the roe sacks. Roe shall-be sep
sizeof those used for the name of the food. aratedfrom roe sacks within 72 hours after the roe sacks are har
(2) Smokedfish shall not be sold more than ddys after the Vestedfrom the fish, unless the caviar is processed and packed in
dateof processing unless the smoked fish are exempt under Ji@§.Sacks.
(1) (9). (d) The roe was processed and packed in roe sacks. Caviar pro
(3) Smokedfish processedn diffierent dates may not be com cessedand packed imoe sacks shall be processed and packed
mingledin the same containegither at the processing plant oVithin 72 hours after the roe sacks are harvested from the fish.
while the fish is being stored, distributed ofeméd for sale at  (4) No fish processing plant operator may acceptpfocess
wholesaleor retail. ing, any fish roe or fish by—products containing vagich are not
(4) No person maymisrepresent a smoked fish processingroperlyrefrigerated, contained and labeled under subs. (1) and
date,or sell or distribute smoked fish under any processing date" o )
otherthan the original processing date stated by the processor (5) Finishedproduct caviar shalbe free of pathogens, and
(5) Food consisting of or containing smoked fish shall pshallcontain a minimum of 2.5% salt by weight as determined by

immediatelyremoved from sale, and shall be destroyed or treatdfi@ntitativeanalysis for total salt content.

to render it unattractive and unfit for humesnsumption, ifany ~ (6) No fish processing plant personnel may have direct hand
of the following occurs: contact with finished, ready—to—eat caviar

(a) The food package is not labeled with a processing date. Msto: Cr- RegisterApril, 1996, No. 484, éf5-1-06

(b) The food package is not labeled with a final date of sale, SubchapterV — Bottling Establishments;
unlessits smoked fish contents are exempt under sub. (1) (g). Supplementary Requirements
(c) The food is not sold at retail with#tl days after the date
on which its smoked fish contents were smoked, unless theATCP 70.23 General. Bottling establishments shall cem
smokedfish are exempt under sub. (1) (g). ply with applicable provisions of subch. Il. Bottling establish
(d) The food is held at a temperature aboveBg3.4° C.) at mentsshall also comply with this subchapter
anytime prior to retail sale. This paragraph does not apply to dlistory: Cr. RegisterOctobey 1989, No. 406, &f11-1-89.

food which the department specifically exempts wmiting ATCP 70.24 Automatic bottle washing Bottles

becauseét is not a potentially hazardous food. X - A
6) No smoked fish may be sold, distributed, ofeaéd or cleanedn an automatic bottle washer shall be sanitized while in
( g le in this stat Yy less the ked fish h b thewasher by a sanitizing method which complies withT<CR

exposgl %r Tade Ind Ihs S gl edu_n €ss ?‘ Smoke 'thlsth' aveb (aen tpf8.11.|f bottlesare sanitized by being soaked in a caustic solution,

cessedlabeled and handied in compliance with this Subcnapi@le o4 sticity of the sanitizing solution shall be monitored and

This subsection applies to every person engaged in the sale or i;,7ine it an appropriate level in relation to soluttempera

tribution of smoked fish in this state, regardless of whether thige and soaking time. The following table shows minimum-caus

personprocesses smoked fish in this statg. . ticity levels required for sanitizing solutions (expressed in terms
(7) No person may sell frozen smoked fish at retail from a buli§ percent concentration of soditgdroxide, NaOH, in the sani

containerNo person may display or sell unfrozen smoked fish @ing solution), based on applicable soaking times and tempera
retail from a bulk container unless a conspicuous sign or countgfes:

placardis placed at the point of display or sale. The sign or counter
placardshall bear the words “PERISHABLE — KEEP REFRIG  MINIMUM CAUSTICITY LEVELS REQUIRED FOR SANITIZING

ERATED,” together with allother label information required to SOLUTIONS (% CONCENTRATION OF NaOH), BASED ON
appearon a smoked fish package under sub. (1). The sign SOAKING TIME AND TEMPERA TURE
counterplacard need not state the net weight of the smoked fish Temperature (Degrees)
if net weight is determined at time of sale. Time in F°170 160 150 140 130 120 110
(8) Smokedfish may not be sold or distributed in a frozen state Minutes | C 77 71 66 60 54 49 43
unlessthe fish are frozen at trenoked fish processing plant and 3 057 086 128 191 286 427 6.39
kept frozen until sold at retail. Frozen smoked fish may not be 5 043 064 096 143 216 322 480
thawedfor sale in an unfrozen state. 7 036 053 080 119 178 266 3.98

(9) Cold-processmoked fish may not be used as an ingredi History: Cr. RegisterOctober 1989, No. 406, & 11-1-89.
entin any other perishable, ready-to—eat food.
_History:  Cr. Registey October 1989, No. 406, &f 11-1-89 r. and recr (1) ATCP 70.25 Returnable and single—service bottles.
(Intro., or. 1) (1), (3) (d). (9). am. (3). (5) (intro.), (@) to (c). Registeuril, 1996, Bottles shall comply with food package requirements under s.
R ATCP 70.10 (1). Returnable bottles shall be cleaned, sanitized and

i i [ tedn compliance with s. ACP 70.10 (2) and (3). Single
ATCP 70.225 Caviar processing. (1) Except aspro-  NSPEC _
vided under sub. (2), harvested fish roe and harvested fish b?a_rwcebottles shall comply with s.T&CP 70.10 (4).

i . . History: Cr. RegisterOctober 1989, No. 406, &f11-1-89.
productscontaining roe shall at all times be refrigerated at a tem y giste !

peratureof not more than 3&. (3.4°C.). ATCP 70.26 Product sampling; recordkeeping;
(2) Processingireas used to dry salted roe or roe product shedports. (1) Operations water and ingredient water used in
bekept at a temperature of not more thafifb@10°C.). bottling establishment shall comply with standards specified

(3) Fishroe and fish by—products containing roe shall be hawnders. ArCP 70.07.
vested,stored and transported in covered food grade containers(2) Bottled drinking water and soda water beverages shall
Eachcontainer shall be conspicuously labeled or tagged te indbmplywith ch. NR 809 and the health related enforcement stan
catethe date and time when each of the following operations,dérdsof s. NR 140.10.

performedwas performed: (3) Theoperator of the bottling establishment shall collect and
(a) The roe or by—products containing roe were harvested framalyzerepresentativeamples of bottled product to provide-rea
thefish. sonableassurance of compliance wihb. (2). The operator shall
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collect and analyze bottlegroduct at the minimum frequencyinspectionandcopying by the department upon request. Results
specifiedunder sub. (4)and more frequently if necessary toproof microbiological analyses shall be maintairfed one year

vide reasonable assurangecompliance with sub. (2). This sub chemicalanalyses for 6 years; and radiological analyses for 10
sectiondoes not require testing for contaminasttser than bacte years.

riaif ingredient water is obtained from a municipal sowtéch (b) A processor of bottled water shall report thsults of all
complieswith sub. (2). Upon request by the departmentofié®  requiredanalyses under sub. (3) to the department. Results for
atorof a bottlingestablishment shall provide current document@achlicense year shall be reported to the department upon request.
tion that ingredient water from a municipal source complies with the result of any individual analysis exceeds the established

sub.(2). enforcemenstandardthe bottled water processor shall submit a
(4) Theapplicable minimum frequency sémpling and anal copy of that analytical report to the department within 7 days of
ysisunder sub. (3), by type of contaminant, is as follows: the completion of the analysis.
. History: Cr. RegisterOctober1989, No. 406, £f11-1-89; rand recr(1), Regis
Frequency Product Analysis ter, April, 1996, No. 484, &f5-1-96; correction in (2) made under s. 13.93 (2m) (b)
- 7., Stats., Registedanuary1998, No. 505.
Monthly Bacteria
Quarterly Nitrate  SubchapterVI — Effect of Rules on Local Ordinances
Every third year Volatile Oganics ATCP 70.27 Effect of rules on local ordinances.

Pesticides (1) Thischapter does not prohibit or nullify any logalvernment
Inorganics  ordinancewith which it is not in direct conflict as providedsob.

. . . 2).
Every fifth year Radionuclides ( . . . .

Note: Initial samples shall be taken within a year after November 1, 1988. If an (2) If this Chapt.ef C_OnflICtS .dlreCtly with any _Iocal government
sampleshows a detectable level of a contamintive, sampling frequency shall be OTdinance so that it is impossible to comply with one except by
increasedo at least an annual basis. violating the otherthis chapter controls.

(5) (a) Bottling establishment operators shall maintain (3) Compliancewith local governmenbrdinances does not

recordsof all test results obtained from the analysis of operationglieveany person from the dutyf complying with this chapter
waterand ingredient watefest results shall be made available for History: Cr. RegisterOctober 1989, No. 406, &f11-1-89.
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